Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


+    -  ■  ULTURE 


HOUSEKEEPER^1"  CHAT' 


OFFICE  OF- 
IN  F  ORMAtlO  V 


Friday,  September  24,  1937. 
(FOR  BROADCAST  USE  ONLY) 

Subject:     "AN  ABUNDANCE  OF  GRAPES  THIS  PALL. 11     Information  from  the  Bureau  of 
Home  Economics,  U.  S.  Department  of  Agriculture,  Washington,  D.  C. 

— ooOoo — 

I'm  going  to  "begin  today  by  talking  in  riddles.    But  I  don't  believe  you'll 
have  any  trouble  guessing  this  one.    Probably  you'll  say  it's  too  easy. 

What  comes  to  market  in  the  fall,  in  a  small,  wooden,  oval  basket?  There's 
a  wooden  cover  on  the  basket  and  a  wire  handle.    But  you've  guessed  it  already — 
it's  grapes.     Can't  you  remember  how  handy  those  grape  baskets  used  to  be?  We 
took  lunches  to  school  in  them  and  used  them  for  gathering  eggs. 

I  can  remember  Dad  bringing  home  the  first  basketful  of  grapes  in  the  fall 
to  surprise  us.    But  we  weren't  surprised.     The  shape  of  the  basket  was  a  dead 
give-away.    We  knew  they  were  grapes — some  variety  of  Eastern  grapes.     But  we  did 
have  to  guess  what  kind  they  were. 

Under  that  'cover  might  be  juicy  blue  Concords.    Or  white  Niagaras.    Or  red- 
skinned  Delawares.    Or  purplish  Catawbas  and  Moore's  Early.     They  all  come  in  the 
same  type  of  basket. 

But  naturally  we  always  thought  first  of  Concords.    Because  they're  by  far 
the  most  popular  and  plentiful  of  this  whole  tribe  of  Eastern  grapes,  the  grapes 
the  horticulturists  call  slip-skins. 

Sometimes  he  did  surprise  us  with  grapes.     Those  were  the  times  when  he 
brought  home  Cal ifornia  grapes — the  ones  that  come  to  market  in  boxes.     He  would 
buy  these  at  so  much  per  pound.     Then  he'd  bring  them  home  in  a  paper  sack.  Some- 
times he  would  have  flame  Tokays.    Othertimes  it  would  be  small  Thompson  seedless 
or  Malagas.    Along  towards  the  first  of  October  we  could  count  on  a  sackful  of 
la-rge,  juicy,  red  Emperor  grapes. 

I  don't  know  whether  the  man  of  your  household  likes  to  surprise  you  this 
way  or  not.     If  he  does  or  if  you  shop  a  bit  yourself  you  know  the  grape  situation 
this  fall.    Prom  the  vineyards  of  California  and  the  Eastern  states,  and  from  your 
own  local  vineyards  the  grapes  are  pouring  in.     There's  a  bumper  crop  of  them  this 
fall. 

And  during  the  months  of  September  and  October  the  greatest  numbers  of  this 
sig  crop  will  come  to  market.     Some  of  the  California  varieties  will  still  be 
available  in  November  and  December.    But  the  Concords  and  practically  all  the  other 
Eastern  grapes  will  be  gone  by  that  time. 


If  you  happened  to  go  grape-hungry  last  year  because  of  the  under-average 
:roP.  you  can  make  up  for  it  this  fall.     Not  only  is  the  crop  a  bumper  one  but 
you're  probably  already  finding  prices  somewhat  lower  than  they  were  in  1936. 
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Very  likely  you  don't  need  tips  from  anyone  as  to  the  best  way  of  eating 
raw  grapes.     You  "buy  whichever  varieties  strike  your  fancy.     You  serve  California, 
varieties  such  as  the  little  Thompson  seedless  in  fruit  cups  and  salads.  You 
doubtless  serve  "both  California  and  Eastern  grapes  raw  for  breakfast,  lunch,  or 
dinner.    And  you've  tried  fresh  Concord  pie  and  grape  tapioca  pudding  made  with 
Concords.     If  you've  never  made  this  pudding  get  a  pencil  and  paper  for  I'm  going 
to  give  you  the  recipe  shortly. 

When  you  go  to  market  to  buy  grapes  here  are  a  few  tips  to  remember. 
Decide  first  what  you're  going  to  do  with  them.     It  makes  a  difference  in  the  kind 
of  grapes  you  buy.     For  salads  you'll  get  California  grapes.     Tor  jelly  you'll  buy 
either  wild  or  cultivated  Eastern  grapes.     For  fruit  cups,   California  grapes.  For 
conserve  or  pudding,  Eastern  grapes. 

And  it  also  makes  a  difference  in  the  ripeness  of  the  grapes.     For  jelly 
you  want  slightly  underripe  grapes .     For  conserve  you  want  fully  ripe  ones.  But 
never  do  you  want  ove rripe  grapes. 

Eastern  grapes  make  delicious  jellies  and  conserves.     Of  course,   in  making 
jelly  you're  sure  to  let  the  juice  stand  overnight  before  cooking  it.     Then  you 
may  strain  it  next  morning.     In  that  way  you  eliminate  the  cream  of  tartar  cry- 
stals that  would  otherwise  give  your  jelly  a  gritty  texture. 

It's  simple  to  keep  the  skins  from  getting  tough  in  conserve.     Just  leave 
the  skins  out  of  the  mixture  until  about  the  last  ten  minutes  of  cooking.     In  that 
last  ten  minutes  they  have  time  to  get  cooked  tender  without  becoming  tough. 

And  here's  the  recipe  I  mentioned.     This  grape  tapioca  pudding  is  different 
and  you  can  make  it  only  during  these  early  fall  months.     Since  it  requires  fresh 
Concord  grapes  the  season  for  this  kind  of  grape  pudding  is  limited. 

This  pudding  takes  only  six  ingredients — Concord  grapes,  water,  sugar, 
quick-cooking  tapioca,  salt,  and  lemon  juice.    Let  me  repeat,  just  to  make  sure — 
Concord  grapes,  water,   sugar,  quick-cooking  tapioca,  salt,  and  lemon  juice. 

Wash  and  stem  1  quart  Concord  grapes.     Cook  them  for  5  minutes  in  1  cup  of 
water.    After  they  have  cooked  5  minutes,  press  the  grapes  thru  a  sieve  to  remove 
the  skins  and  the  seeds.     Then  to  the  grape  juice  and  pulp  you  have  pressed  thru 
the  sieve,  add  1  cup  sugar,  1/4  cup  quick-cooking  tapioca,  and  l/4  teaspoon  salt. 
Cook  this  for  25  minutes  in  a  double  boiler.    Add  1  tablespoon  lemon  juice  and 
cool.    When  it  is  thoroly  cold,  serve  it  with  top  milk  or  cream. 

Here  are  the  proportions  again — 1  quart  Concord  grapes,  1  cup  water,  1  cup 
sugar.     Then  1/4  cup  tapioca  and  1/4  teaspoon  salt  and  1  tablespoon  lemon  juice. 
This  is  a  delicious  grape  pudding.     And  I  hope  you  like  it  a.s  much  as  I  do. 


